Maximum pulp (79.26%) was found in cv. Bombay while minimum (70.92%) in cv.
Maximum pulp (79.26%) was found in cv. Bombay while minimum (70.92%) in cv.
Gola. Maximum share of seed (13.93%) was observed in cv. Calcutti while minimum (9.08%) in cv. Bombay. The cv. Calcutti expressed higher TSS (20.04°Brix), Vit.C (53.66 mg/100g), while lower acidity (1.43%) as compared to other cultivars. Fruit skin cracking was observed as an important issue and was highest in cv. Gola (13.8%) followed by Calcutti (12.25%), Bombay(10.0%) and Bedana(8.57%). Taste panel studies indicated preference for cultivar Calcutti due to its peculiar aroma, melting taste followed by Bombay, Gola and Bedana. Among the cvs. studied, Calcutti performed best, because of its good yield, taste qualities and high demand in local market. Results of the study will help to understand the performance of lychee cultivars under hot dry conditions and will facilitate to devise a strategy for future plantation and industry needs. 
